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BROADWAY NOTEa-BOOK.
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' MEK AND THINGS, THE COUNTRY ROUND.
$HE PURSONAL XOTPS AND NOTIONS OF A BROAD-
WAY LOUNGER.

Russell Sage, they say, leads ©the Street "
pow. e is sixty-seven years old; something between
Brother Jonuthau and Pantaloon. Wherever he (5, there
18 clreus.  Repentloss, resentless, bot not relentless,
2o hardly hos an enemy, never Indulges in thut laxury,
always calla you * tay son * and scratehes your mideift
He s everybuly's paw-paw, parentally healing them by
the laylug oo of hands.  * My son,” he says, ™ sho, sho !
7 must got in my stray beta. My son, I've got a ulltion
and a quarter of themn puts and calls out now. Sho! 'l
never do, uiy son!"™ By this time be has lovingly fast-
gned onto your spare-rib of arm- pit, or crazy-bous, and
when he says “ 8ho * you feel like & obicken chuckod up
10 be conntsd und fod on meal. Bome put Sage's wealth
at fifty mililons, soroe ut half s muoch more.  He Is the
original, the vast msarer of speculators, He will sell yon
apat, u cull or “a straddié “—the latter an Insurance both
winys and at a double cc mmisslon—and be 1n suld never to
fuave * squatted ” or repudinted these puts and calls, and
seldam or never to have pald them beyond the woment
marked for their presentment. “ My son.” e says, it
is twelve minutes past.1; that trade’s off.”  He s re-
gurded as the mnst phenomenal leader the Strest i ever
und; natural, almost womanly, with mind averso to vio-
lence or sinister things; wud a feellng also prevalls that
he ban & classdenl education, which he does not claim for
humself. e was in Congress thirty years ago, was the
trensurer of Troy City and County wany years, and pos-
pessed popularity then sa now. In Congress he wanted
the Goverument to buy Moont Veruou—a plece of
shamefnl oversight that they did not.

_

* Mr. Nefl, of Cincinnati, in town last waok, eays it hos
Deen very flut there since the flood. Mr. Lew, Weir, of
the mame city, sava Pendloton will e nnquestionshly re-
electod to the Senate if the Legislature s Democratie,
Foadly 1 presumed to be safe again for Governor—a
man who left the Republican party at the convention of
1872 and Is in the enfoyment of the chief low practies of
the Btate, and whose attainments, undoubtealy, joined
with ts Repabliean origin, glve an intellestnal quality 1o
the Democratic campaln it hus not of late posseased. Vet
he can be mwade obnoxions to the Bourbons s Gresley
was, by reviving lis past record, and far more =0 than
Bookwalter, who had also been a Ropublicsn. Hoadly
s 8 Tilden 1uan alter belng a Hoadly mun.  The ticket
fe dreams of is Tillen and Hoadly, or, Uncle Sammy
bedng uucertain, Hoadly alias Tildon, for revenge and
yeform. Thurman bas of lute got to putting his foot into
Bis sunfl-box and falllng down the front steps. Foster
fa the cleverest Republican politiclan in the State;
Bherman wore experienced but less beloved; Haves
more digaifled and possibly more respeetod than efther,
Olio 18 being transformed from & conntry to & city State;
4 the country parts old party ties are weak and in the
oitles yestratuts, sumptuary or Sunday, are resented, and
the Kejublicans Lave suffered from both canses

Clneinnati is ta become as closs to New-York in time
by the Erie Raillrosd as Chicago to New-York hy the
Pennusylv vin's lmited express or @ duy, & nicht and
three hoursg Herctofore, éven by the limited over the
Panhandle oute, It bas taken twenty-four lhours 1o
resch Cinelnnatt, which 1s only 743 wiles from Noaw-
York while Chiesgo 1s D00 miiles.  The effect lias been to
make Clocinnatl further in the mind aud Chleagzo pearer;
for time i3 distunce now. We sst onr wntohes by the sun,
nol by the nesrer moon.  Yet T have hoen told at Pltis-
barg that the slow Clncinpatl expross, twelve hours
crossing Olilo, brings more passengers to the same limited
than Clueago renders,  The Erte Eallrosd follows the
Pennsylvauls more closely tn comioris und enterprises
than any highway proceading out of Now-York at pres-
ent.  With the completion of the new Chicago line from
Marion, Ohio, this summer, onmpetition fn both specd
and lnxury will be the order of trans-continental passen-
ger trains. The Atuericsns willtravel morethan any peo-
ple In the world, with mors kinds of objects aud motives,
1f they be cxpedited nobly.

* Twa toples ngitate the hotel-keeping community:
Waltou's golng out and the proapects of the new Murray
Tifll hotel. The latter is built by the omnibis man of
the Madison Avenue Line,who §s so fall of renl est ute, mnid
1 hear that it §s the best structure us & hotel ou this
faiand, with about 400 roems and plenty of front nud ap-
pearance, but the hotel men gensrally -ay it s too [ar
cust to draw the rent of $40,000 required.  They say
that Purk Avenoe Hotel on the money investea io it has
pever pald, and that Hotehkiss, wio left thi 81, James
Hotel independent, lost ft all in the Grand Unlon Hotel
fn Forty-first-st. ond Park-ave.  Asto Wallon, e is
such n keon trader that the Spafford estate brred him
out, it is said, from getting a usw lease of the B James,
and put tn the papers thut he wis not to be an interested
party. Tho samenction Waa taken by the dwelling-
Douse proprictors adjoining who once lot thelr bulldings
to the S0 Jaines property. He suggested to Captain
Cannor to “firs Sprague out ™ and let him come fn, solio
oce, Mr, Walton, whose success i his ehile! erubarrass-
ment, haa boen trying 1o get the shanty property, on
Prosdway opposite the Glisey Honse, 10 build o fire-
proof edifice, e snys he has made $475,000 in the St
James Hotel.  He fs regurded us worth anililon wnd &
guarter, mule upou the tuef and in the Btock Board,
with which latter e is connected in aspoecial partner-

Bhip.

"The penpla about the Brighton Beach property expect
to get business next sumwer throngh the opening of the
Brooklvn Bridge, while the Manbattun and Orlentnl
Fotels, under Mr. Breslin's management thongh not at
Tis risk, expect to Ineroase through better rallway
facilities. The uarrow-gauge raidroad across the
marshes will be abandoned altogetber aud the Bay
Ridge and Hunter's Polot tracks will both be widened
to the Long Istaud Raliroad’s gauge and very raphd time
mads, Cape May Is decliniog as o resort, snd the Phila-
delphin summer clement goes to New-England and to
Europe, This element is uot populur with New-York
hotel men.  The Howland House at Long Brauch is now
emphasized asa New-Yorkers' honse and the Quaker
bonnet Is taken down from the roof.  Saratogen will he
opened to New-York bya perfoctly now route from
Forty-seconi Strect ferry and Harrlson-st. Jand the rates
will provably be reduced nnd thus may foree thie steain-
Doats to cease the disgraceful custom af marking upstate-
room rates.  Block Island would hecome u notable resort
{n summer with better botel and ferry fucilities

Ascope fustructive and agrosable was that [ looked
upou &t General Calviu Brice's rosidenco in Fifty-
third-st. lJust Tuesday. A young girl not yot fifteen

of nxe, Moggle Wiekham, fromg Indlann, was Lo sull
on the Gallia the following day with ber friends, Nilason
gnd Albanl, to be perfected In violin eulture at Berlin,
and &ho gave o privite test of the cultivation whe hisd al-
ready reccived ot the Cluolnnath Mustcal College, of
whioh abie is the gold medal holder, aud hor teacher there
—a classuiate of Juseffy— had prevalled upon her pareuts
to let her contiuue under grest mastors whroad. Bho
was the ouly ehild of the fourth wife of Dr. Wickham, of
Gosben, Indiana, the medical partnerof Mrs. Brleo’s
brothor-in-law. Her mother, onoe o minslo teacher, It is
pald, hns given three yoesrs of undivided attention to
her child at Cinelnnati aud separates herself from hor
Bnstand two or three years longer toeovouraee the
breath of art in this young prodigy, The Brioe ch 11dren
made o ulght of it, and It was & sceno for a palnter to ob-
serve them standing sround their young (riend us she
drew the bow—1he bow she was kept  whole year draw-
ing withiout other taition, ao as to give Ler pliysleal com-
mand over the instrument, from the sockets of her arms
1o her waist ond finger tips.  Her mother told me that
every lpstrument which came fnto the lhouse—flute,
ooruet, guitar—the child pluyed by ear withont a tutor.
It waa Rouben Springer's College which asbowed the
parents that thereln lay the precious gift of art. At the
yeocnt musical festival sbe was lu the orchestra tiddling
among the old men.  Magiie bs a tull girl with dark cyes
and black hisir, aud a mixture of the child and the prima
donna in ber munner ; funaffected, yet with swmbition
steadying hor soul.

In DBootw's schemn of nssassiuntion was only one
Jrishman aud be Awmerican-born, Michael O'Laughlin,
“who bumediately informoed on tho rest. The Amerlean
manassing, Booth and Powell, wont in before lurgo odds
snd fought thelr way through.  8ix Irishmen kilied the
unarmed Burke and Cavendish. Powell, or Payne,
four men sud rode off fo the face of the town,

Sfought
* Jooth faced an nudience of 1,200 persons and had only &
 boy to pocoupany his Aight.

The journey from the
@ opportunities of American life aid equality to the

free
- atismal British gallows was & short one:  March 10, the

Iad, Lynch, sallea; April 16, hardly seven weekn
bo facos the gloomy realities of the British bang-
muan and turns State's witness. Yot bo was American-
‘born. He never probably saw Ireland, uniess he touched

poss ol thsir country and lot Europe and her in-
s g0. The Irish proes lu the United Etates s like
) : during and after the war

treasonable miscreants who
into greembackery, * uationalism “ and
villany.

SAT SN

A sepsible priest, who has his worldly side, remarked
tome during the week: * Yom can now see why our
Chureh denounces and forhids secret povicties. Tt was
to save strong, wild races like the Trish, and thd Ttallan
peasantry, from indulging in the law of their orizin and
Autng sooret erimes ander the Incentive of & dark autoe-
racy, such as they so readily fall under the sway of in
politles.  You see Tammuoy Hall and what biind
obedlence 1t can get out of Irishmen? Now make o s
cret lodge insideof that, onth-bound and exempt fromthe
Chureh's confessional, and teach it to kill, to use poison
and to send nitro-glycerine, ond whot a tophet could he
mads of this smiling world!  The fear of hell, whose
fires we threaten themn with, alone withholds some of
these Dloody savages,  Yet the tale of English tyranny
entraps even sowe ol our pricsta, as It has done Profes-
ant priests, into Peepof Day, or Molly Magulre, or other
kindred orders,  We see that the Irish ruce would he-
come wild asit once wasif we letit drift into a Car-
bonarl.®  *Then you think the treacherous inatinet 18
in the racs 1” ©Ido, The Kelt is n strong politician but
he s dissatisfied with plain, traugull government and
wants & boss and violent counsel.  Hee how these Amer-
fean Trish are treating Farpell!  He would give hils
country & Europesn bearing and train it to self-govern-
mient. These safe-exiled ratraps dermatid Bood, combis-
thon and terrortsm, and Parncil is made thelr martyr.
Independence is worth nothing to Treland If ber people
must e demonized first.”

Whitehead s coat, 1t seems, had In it the maker's name
Brooks Brothers, [tis @ colncidence thut Choster A.
Arthur long had bis talloring done there, or until his
Viea -Presidential days, when it required a conanitation,
shull I suy a syndicate, of tallors to fit Mim. Blind and
nmp!rlmm.!nhn Bull might imnging the President con-
rerr!ngln-nntr-&hrlutrrlnl: lothesnn some seady member
of the Binssom Club, who, in the courss of gravitation
downward from the times of Twecd, beeame an Emerald
Clab man and was adwmitted to the ¥ order " by a fellow
at the man-bols of the lodge room asking: “ Whin will
the chafe end of win anthis wor-rold be attained ™
Answer, by catecllam: * Whin there's a thiue Irish Par-
timint on Diblin Green.” Having thus earned his metn-
bership, the novitiate is presented with a sumptoons
stesrage ticket and the freedomct the Amerlean Ex-
change, London, where be can store bis trunk and blow
up the anniual summer exeursionists, blow up Gilllg, aye!
and Jenking, too, who foed the pational revents sway
to the British innkeeper. But sudilenly,—ba, ha!—the
tell-tala coat, cxmmined with afog ginss, reveals the
name of the Presldential tallor, and allowing for the slze
and falness of the apparel, the Crown Inwyers bave oo
trouble in making out ut least o cosus belli.

Peter Cooper put up a lodge-room on 1hie Bowery, only
alew squares from tle Ewerald Club, e exacted no
dues. He madeno distinction of race or eolor, Bup-
pose Lynch, slias Norman, Tt goue dnto that order, he
and his compatriots, how many loux bright years might
now bo in thelr vista 1 What transports of serene utiiity
{ustend of the transportation of the dead ¢ But science
poftens only trnetable, gentle men. Dr. Gallaghier bsd
the benefit of Bellevue and its beds of misery, but was
ooly moved to moke o vist hasplital of p greater ety and
turn Aemestlo life Into the voleano's tires,  There nrv
some men better off withont a country. I Ireland were
wunk in the ocean it wonld be money avd a hshaud to
muny o poor servant grlin Amerdei Peter Conpair's
benefaotion looks down toward the dingy lnilge of the
Emerald Club and  seems to say from its windowy nyes,
wpoor exiles of Erint how long will yon ferd on the sewer
gus of Henty George fnstead of thie book of natore and
her wide ampusty 17

Betine-st, —did yon ever hear of it 1 T found mysell
in snch o street one dax, terminating now Liere, bt Fun-
ping into the North River somewlers in the viclnlty of
old Greenwich Village. 1t was ouly Lwe or thires blooks,
but T lovked around on the still clean and village-llke
residences of Ui bourgeoise perhaps furty yoears ago,
hefore Texns or Callfornis hed swielled the nrea of rest
lossness: two-story hotses of oft-patuted Dotel redd bl
with evilar, dinfnz-roons and n low attle under th
aud the Irout door with side-pancs and corving car
pentey.  There stood the demure old honses, wneot-
sclous of the great roaring ity and elesed from It by
blind walls and only the low ham of saw-mills making

robants’ boxes or framing parts of pulacos 1o bo truns-
Whint

.

T
ported Tar away, indicated s greater world
might not bein sicha street 1—the old sen caplain’
widow whosa ifo Is constancy: the old ship carpentar
whose art the miner and foundryman atale; the burg
lar's bomest fowdly and the ek hant's slpisler one,
eyually unconsclous of thetr wrongs and side by slde,

&

The leading twen of the ex-Nickel Ilate and now the
Feney syoidicate returned Festerday with thelr familles
from o Bouthern exenrsion whers domestle pleasure was
shrewdly ancured with bmsiness observation The South
tina been 3-(--!:14-»1] for several years to hecome the sont
of anactive dovelopment and specnlation, but it Lns
iy pnnlpnhl-fi from social and political cussedness
thera: the over-abiding fear that some stranger mny
make soma profit on  the sacend sall fin other than eurb-
stone broking and commodity usery.  How to take tbe
taxes off the Innd and the voter and put them on the men
of taste and the stranger, Lnve bren the toarturing pirob-
e of that sunny section.  * Tax the merchaut i the
transporter and save wo-tuns! Sook 1t to you-nns !
have been the political gospel of what the magnrine
writers called the Great South, Tt 1s great excep in the
pereeption of healthy trutha of interconrin.  Joe Brown,
8hmon Coweron, Erlaoger, B T. Wilson, Newcomb, many
more huve pleked the clusters and leftthe dry vine.
Now the Seuey juterest ls looking curiously in on the
eurioun country: Brise s the promoter, Thamas the ¢x-
eoutlre, Seney the secretury of the treasury. There
are others, but these are the best-known, They posaess
@ rallrond system from Bristol, Tenn., to Kome, Ga.,
thones to Misssaippl nud Mewmphis, and by the line they
bave bulit parallel to the old Georgs system they, roach
Atlanta and Macon and plok up their roud to Brunswick.
They can connect with the Missouri snd Texes systems
sliher at Vieksborg  via Shreveport. or at Memphis via
Little Rock Hy steamers from Brunawlek they ean be
independent of Eastern rall rates, yet their conneotions
1o Norfolk and Harrlshurg are very direct.  They milght
parallel the roul from Bristol to the Jumes River valley
und there plek up the deprociated Biehmond and Alle
ghany property and connect it from Whlinmson on the
wountaln summit to Charlestown, West Virginia, whetn
they are now leading Int elr aid Central property, and
Richmond would then bo their eastern outlet, unicss
they also absorbed the Norfolk and Western aud the
Bhopandoalh bnes. The Southern lieatenant of these
men has been General Cole,

Tt is the mmbitdon of new schoals of man 1ike th se
which keeps stugnntion off.  Seeking fortune they dis-
cover new wheels and toids to wuove, und their restloss
aperations (n tarn revive and clarify widely different
communities. The Late Shore now fat with trafiio, they
bullt it another tenck—and ehargod forit.  Freviously
they had beguu to purallel the Hocking Yalley Eatlroud
and still possess a line voarly complete from the Kann-
wha River to the shores of Lake Michigan. Twnthis
enterprise Govertior Foster, of Oblo, was prominent,
General Cole haid previously enlisted Mr. Beney In hin
flght for aelf-protection aguinst the Newoomb monopoly
The tlvial system thus created bos demanided, from ita
enlarging Influsnos, the attention of the Olio wing of tha
syndicats, They can elther soll or extend; in the latter
case they will spon b the longest consolidation enst of
Chieago, reaching from Michigan almost to Florida. Mr.
Beney 15 of Loug Island birth, his father und anecstry
coming frow the eastern shore of Maryland.  His grond-
futhier was In the old Congress of tho Confederation.
Commodora Nicholson 1 bis relative, and so wus Albart
Gallatin, He wnd his nssociates enjoy in a high degree
tho popular good will from their uots of plillanthropy,
Loth public and private.

. K. Enos eays: “ T was the ploneer of what s called
wall Strest graim tending and was the first member of thie
Stack Exchange who Joined the Produes Exchange, anid
knowing most of the writers of the money artieles, T got
them to introduee the prices from the produce market
{nto the money wrtieles, and in this way brought the new
{nterest immediately to the notice of the lurge traders.
1 also digtribited the quotations in the Street, and they
are now to be found &1l over New-York. It wasa year
or so later thut Rufus Hatch jolued the Produco Ex-
change and brought J, B Keene luto it I found every-
thing then very low; wheat, corn, pork and lurd wers
far below the averngo jrices of yeurs, ol T thonght
them safoto luy, snd except whoat they all huve
doubled ln price since that time. "

Notieeable rod bullding, with arubble-stone hase, nt Fifth-
ave. and Forty-second-st., and queer 1y for it: * The
DBank of Bauks.” A little farther along Forty-second-
st. td the Lincoln Hank anid Safe Deposit Compuuy, con-
eelved by Dr. Corey and the presidency conforred, ab
the Doctor's suggeation, upon Colonel Thomas L. Jamas,
This is o storage house also and of solid look. The Van-
derbilt conuections are leaders in both properties, T un-
derstand, through Shepard, the olaest son-lu-law.

Brooks & Dickson told Jndge Gednay, he says, that
they did not want any Anierlesn plays or opercitas, but
preforred to buy them in England on the Winchester
principle, scoueries, snobberies and sl They didn't
waut to read any lbrettos. Pure shekels wers what
they digested intolleotually, and by a little trepanulog a
trap door to the brain cell wonld only lead to the treas-
ure chest, 1 soomgood anvil chorusin the three Fats
betese wy door, twe of Whom strike the erowbar whils
number threo dreams of the woes of the old country uud
holds it stralght

THE BOULAK MUSEUM.

——— "
A VISIT TO THE GREAT IREASURE-HOUSE
OF EGYPTIAN ANTIQUITIES.
[FROM AN OCCASIONAL COURESPONDEN T OF THE TRIDUSE]
Carro, Apnil 1.

Bonlak was once the port and a distant suburb of
(C'ziro, separated from it by the Sweetwater Canal
and asandy was:ie; but the new town of Ismailin
has sprung up and connected them, nnd Boulak 18
pow not ouly the port but an important mannfac-
turing quarter, Here Le dahabeahs lio waiting to
ve chartered by the prodigal visitor for the Nile
and hers come down the stream the
corn, the wheat, and all the produecs of
Egypt that is not accelerated in its transit to the
capital by transfer to the mailroad at Assiout, 250
miles above, But o the traveller the magnet of
Boulak is its musenm, fonnded by Said Pacha, fos-
tered by lsmail, and stored by the indefatigable
exertions of Marictte Bey, As it snounld, this mo-
senm Lins within 1ts walls the most porfect records
of the nistory of the couatry, and as beforp ita
foundation the treasures discoverad by each and
every explorer were packed aud labelled for every
wusenm in Europe, 80 now, to protect the ancient
dead who planned so cunningly to sleep on thelr
own soil, a law bas been pasrerd prolabiting the
future deportation of the trezsures thut way be un-
earthed.

When Marietta first undertook, in behalf of a
learned French society, tosearch for the MSS. and
papyri iz Egypt, he did not contemplats spending
the remainder of his life in a devont search for an-
tignities, But, as he tells 1 his ireatise on tha
wontments, when ho had transferred a rich atore
to the Louvre, and the funds failed,ihe pursuit so
fascinated Lim that be nrged the then Khedive,
Said, to engace iu the search ; and thus jnst thirty
years ago they gathered the nucleus of this mag-
nificent collection,

voyage,

But tlers isa stirin the air that in this laod of
eternal repetition means something, The wind
surges strangely avout 1o fievce and fitful gosts, and
the beautiful palms wave their arma 1o trepidation.
Let us enter, for it is to-day pleasauier among the
dead within than with the moving, active, real
world without, We enter—and where we looked
for repose we are startied by the apparitions ol foar
custodisns, who have only five eyes bat ween them,
and these are sttuated at suzh strange angles that
you fancy yourself ina realm of story, and these
the fantastic guomes of whiel you have rewd. Herw
they go through all the ordinary cares of appro-
priating and labelling all pertable articles, but
their attentions do not cease thers, for until yon
leave that musenm their singular vagaries of
vision are never directed from you for a single
moment,

Within the entrance hall the building consista of
two large corridors, a seriea of rooms extending to
the Tight and left, with one portal in the centre and
otlirrs commumeating angularly with the wings.
There i4 no catalogue to be obtained, and as the
numbirs do not correaponl with the descriptions in
the published guides to Cairo, you are left at the

merey  of the oceasionsl  placards uppended
to BOTe objects, ol to the nneertain
knowladge  and preuliar Euglish of the
Arab eustodians, The walls of the first cham-

ber are closely filled with stelae or funeral aluba,
gathered from tombs of all ages and covered with
metures or hierogiyphs, recording the virtnes and
rank of the decensed, and the prons and i b ofter-
ings ench hwl presented to the gods fprinsts) n hils
or her lifetim Upen vations aliurs thero are
statues and costly srticles of household use, nid thepe
18 & bronge bolt, in the form of a cron e Hon, of
beantiftl workmanship arl of such enormous size
that 1t must baen sliot by wmaschioery, in
the lands of a glant,

have

At the left extremity of this first corridor there is
a large and somewhat dark room, set njpart for the
relies of the ** Hyksos,” or shephenl kings, w ho for
centuries usiarped the aneont e on the 1helta,
and banished the Pharaolis to the Upper Nile
Valley, These five hundred years form a dark
period in Ezyptian history ;" a gan, fnde ell, for lit-
tie 15 recorded of them or their doings, and few nre
thie wonwnents they have loft.  Aec swding to Mart.
otte they were strangers or tolerated settlers upon
the seaboard, antil in numbers they wero able to
overthrow the sxisting mousrehs of the twelfth or
thirteenth dynasty (B, C. 220005 and they raled
the rich lower proviness until they were driven into
Palestine by Amasls, the tirst warrior of the cigh-
teenth, The mtung fgures and sphinxes of these
kings are rado and couwrse in execution, swl the
faces huve none of the plueid beauty and dignity of
those of other epochs.  They are approprinte ly rele-
gated to the darkest corner of the minseum,

In contradistinetion to this gloomy erowd the
rooms 1o the right of this wing contain & gay gathe
ering of the rank and fashion ¢ { the Ptolemnic and
Rownan er The conguerors of Egvpt, whether
Porsian, Greek or Roman, yielding doulbylrss to the
seductions of the climate, seem to have remodelled
their own behels, or combined them with the ex-

inting religuoa, and thus perhaps unconsconsly re-
turned to the fuith ongivally obtmmned frotn the
Nils Vallog. The temples o1 the Prolemaie poriod
are modelled npon the plans of the ancient edifions,
and Edfon and Dendera, yet axisting in line pres-
ervation, have enabled the Egyvptologists to explain
the mesping and previons nses of the many reowms
and passagrs of such strange and mysterions strie-
Lures,

In death as well, the ladies and gontlemen under
the Ptolemies caused their Inlics to be as carefully
embnlmed as the ** very olicst inhabhitant,” and in
the docoration and gilding of their munmiay cises
they oven went beyond the ancionts i aplendor and
lavish oruamentation. There s one little coflin
that possesses o tonching interest, It is that of the
baby of some wealthy individuosl, and upon the
exterior the arm of the child s aduirably carved,
with the chnbhy fingers still clutehing iu death the
drapery that covers it, whila the other hand is out
of mght heneath the guilk,

In the last mummiesof the Byzantine period the
art of embalming culminates, and the cases look
mors like exguisite and elaborate bindings, amd the
puiatings upon them remind oue of the pages of
rienly ilunuoated medieval  manuseript.  The
facesof the ludies nre inished like wminin ures, their
eyebrows ure eulorged as in Iife, and their cyes
deopened with dark riugs to express the vivid effect
of koh! upon the living beauty. The hair i care-
fully painted in plaits and waving tresses, their
pails are tonched as with henns, gud there is o
cutalogue of family jewels embrovdered on (heir
fingers ; on their feet are long pointed shoes, and
about their ankles are the same massive gold aod
stiver bungles which are wornto-day by the dancing
women of the Upper Nile.  The erreful execotion
of theso cases bespeaks the portrait, and it only
peeds the card of the deceased appended—* T'he
inclosed Mr. ——or Mrs: ——— begs to reqnest,
ete.,” to make you feel in the presence of the living
origmal,

Who ure these sturdy, squat fellows on either side
of the central door, their heads in their fists, their
eves keenly watching and their great linbs doubled
under them on wassive chests of stone T They rep-
resent Khal, the treasure-keepels, and they siv here
very ocarnestly, keeping guard over the beantiful
jewels of Queen Ab-ho-tep in the next room, Ina

glusa case on your right is a shrivelled
skeleton  with  some ntegnments yet at-
tached and = label forming ns  that

this is all that's left of Hnooi-en-rafl, a King of the
third Tynasty. Alas! for royalty. His Mujesty,
with the strangely deep, thick skull, 18 now laid out
upon & common shelf, withont arag to cover him,
in eompany with a dozen dried cats; and be can
only lav claim now to one distinetion, viz.: That e
is the oldest authenticated sample of a dead man
extant, ledates back 4,600 years B, C., according
to the sclontists, and consequently must be about
400 years older than Adam. If, as many reverend
gentlemen assert, the world is only 6,000 years old,
“ what,” as the irreverent Mr. Ingersoll would say,
“what are we to do about the ruins of King Huni-
en-raf 1"

Fucing us there is a large, well-disposed, henevo-
lent-looking gentleman, done in verde-antique, and
sitting on a throne of the same material. One fist
is clenched upon his apron, and he is badly chipped
about bis lower limbs, but he has becn and ise
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bandsome figure of a monarch, and is no other than
Khapa or Chrephren, the builder of the second
pyramid. There are two of him hers, and there is
sufficient differenee in the faces to indicate that
they were exccuted at difterent periods of his life ;
and althongh it is such a very long time ago, the
bolduess of the exeention and the truth of the
anatomy prove that they had fine artists in those
far-off days, Tlese statnes weis found in the
temple unearthed by Mariette, elose under the
shadow of the mysterions Sphinx at Gheezeh, where
tlie sun is in the northwest.

Thers is one other person in this room, and that
is n woman, an Arab, dressed in the usual enit of
black, with @ long strip of black ecraps hanging
from the usual silver pipe over her uose. Bhe
carries all ber worldly wealth in chains of Napo-
loons around her neck, her arms, and depending in
strings from her bair and ears, and she is guzing
intently on the jewels of Queen Ah-ho-tep, and
doubtless wisling that she could supplement the
decorations of her own dusky skin by the addition
of some of those of ber late Majesty, True,
the Quecn has been dead 3,000 years: still, as you
gaze upon her adoraments that yet survive, you
faney you can recall the imperions wearer, and 1f
you giance to the right and eatch sight of the ex-
qnisite marhle fuce of Quean Tuta, you acknowledge
that if Ab-lo-tep were as beautiful, she deserved
all the ornaments with which she loaded her regal
parson, and more hesides, ‘Thero 1s a superh massive
chain for state occasions, with an immenss enamelled
scarab depending from it; indeed, all the enamels
are exceptionally fine. There are riugs and girdles
innnmerable; thers nre dozeus of bracelets and
bangles for arms and legs; there is the royal mir-
yor of Lurnished gold ; and there isa little golden
hatehet for Sunday wear, although the deceased
meant business, for there isa solid bronze article
for ordinary use and o couple of daggers for every-
day outbursts of temper. There are faw objects
of jewelry more chaste and orginal than some of
these, and the pold-workers of Cairo to-day can find
pothing to tempt the feminine purchaser like repro-
ductions of thess beantiful works of antiqne skill,

A wooden figure attractz our attention on the left,
wlhiere behind it 1s @ ehamber filled with memorinls
of the most ancient monarchies, It is a figure two-
thords the size ot life, ol is evidently the portrait
of & hearty, hale country squire, wlbeit his costume
is only balf of u short alurt, But he is every inch a
woll-conditioned tural gentleman, with o bright
eye, a smling mwouth, a bald bhead, amdajovial
double ehin, He has a staff’ in his Oai, atd 15 jus’
starting out for a morning walk, perhaps to iuspect
the condition o £ his farms and stock, and when yon
are told that he wua earved five thousand yvurs
ago, vou gaze at biw astonisliment and are com-
welled to admt that our beasted woders art has
produeed nothing more natnural or pleasing than
this same breezy old geatleman i worm-calen
Wl

v this is n statue in stone, the size of life, of a
po ul man, eroct, with marked features and a
commanding expressions the hmbs are strougly
modelled, and the fect, Like those of the modern
kEgyplians, ure the very lirg sizge wade to lit

: woulerful  vitslity o

shires, lThere I8 a
s status, a movement i the pose,
[ to speak, whieh idnees yoil L

expect the moment when it may step down from its
welostad and walk straght out inte the wir, On 1t
il 15 biaek aknll eap, and it bears the simple
tumi of a priest. The ligure is & portrait of Hanelvr,
one of the ofloials of the temple of Puah, king of
the infernal regions, necording o the Mewpins

ritual,
Botwean this another of ona
of the same

13, a chamberlain to o
period  and  equally lifelike snd charscterstie,
i O SIraagely interesting  warried  coaple,
taken from the tomb where they bad sat in awful
stienee for Bty centanes,  Theso arn the Prince
PBaliotep aod his lady Nefert.  He ts a dagk red, and
shie o pule olive, hvr fi@ure cle atly vuthined through
the stagle white robe slie weirs: and there thoy
wit, slile by » with the most marvellons air of
Lifie aned ex v, His features are comonplace,
biers regular aud handsome, though hor bewl Is de-
formed Ly & hudeous vy, Aronud  her
neag 4 il devp collar of juwels, aml
the ayos of Loth are of glass oF some transparent ma-
terial, It was the cusiom bo immare thie portrait
models of the deconsed 16 a particulur recess of
their tomb, awl when the discovercr first it the
light in upon the ghttening eyea of this married
coupla the effect must have been uagic al and start-

ling indeed,

and
king

wtatue,

Rt where are the Kings of the muddle dynastios,
whose names are written in the Bible, i Herodotus
and Strabo ! There, betore you.  Yonder is the
throne foom, whete their aneient mojeativs e sido
by atde, Enter roverently, for here are the remaing
of the old great oues of the earth, thio
veritable bodica of Seu, the renowned Sesosirs,
s magnitleent son Rameses, w ith Amenoplis,
1 hothizies and the other grund departed potentates,
with their wives aml familiea,  Here they are in
their coflins, as rich aud eplemdid am when lirst Iand
away o those superh prltitinl tombs they constrs tedd
with stch i dite, and wlaeh they conceived
wauilid be torever to mortal eyes,  Here they
nre, ignom Iy broaght forth into the glare of
day and e el to tell their nomes and ther
story, and to exhibit their bones to the vlern
barharian trom lands that wore forests nud savago
swamps when they riled w magniicent cpire.
Here 1n tlns grand funeral chamber ta the rare cols
leetton of royal mumuaies found recently in the Yal-
loy of the Kingsat Theben  From hewd to foot
theas monareln are awathed wiealhs of lotus
leaves and buds, and it is said that when lately ex-
posed 1o the it these ywere as gay anil groen aa
when  bound them first by  reverential

ahnt

haunds.  The bodies of the Queens are done np 1u the
muost delicats parcols, tolded and tiedd as thiey origi-
nally wore for delivery at the thrope of Osipis for

judgment, Un the eoffin of Kameses the =econd
Bis portrait mask s splandidly carved, sud is the
viry transeript of those dignitied, swiiling fentures
which 11 waa his delight i e toseuipture over the
lengthjund breadth of lis Kingdoms,

Hark! There is a8 wild, fieree  shout
given without, aud the guats of wind wount into a
whirhug tempest,  Vivid tlushies of lightumg blaze
throngh  the rooms, and give HHeArtuly 8 slendor
tor tlie gorgeots sarcophogl of the Kings. 1t 1s the
firat coming of the Khamsin, the stmoom that every
veiar breaks over Egypt i the surly spring. The
iy descomds  in torrents, gurghng and irakin
through the insecure sky-liehis and the .-l.u-nul..;-:{
ronfs; the attendants rush to love the wnprotected
mnmmied, amd 1w the whirl and crash, their hivid
{.oea peein to smile o frown, and from the por-
eelnin eyes uf some great drops ol rain slart out
ke tenrs,

Regatidloss of all remonstrance, the attendants
thirust the hapless vistloms out ionte the storm. ™ It s
our vrdern.” Gronrek FAwCETT ROWE,

JACK,
From The Detrowt Free Press.

A vear or more ago, 48 the foreman of one of the
jron works of this city wus crossing the yard one
day, he eapied o diitle skip of o boy, Sovtningly noet
ovir eleyven yuars old, seated on o big fiyswheel and
chowitg the end of bitter refleetion,

* Whoar yout”

o 1'm Juck

“ What are you deing here 1

“ Resting.”

o \What do you want 1"

“ A fob"

# Those were the questions and answars, The hoy
was prle anld rugged, bt in bis steol-hlue ayes the
forsman saw game. And, too, the ides of o winl
lihe him setting vut te hattle the world touched a
tenider ehord e the heart of the man who lind hoyas
of liis owi, and be sot Jack at work in the yard,

No one thenght the boy wonld stay & week, und
no one eared to ask whers he came from or who hLe
wus, but be stuck. MHe was hard workivg aud
farthful, and, as the weeks went by, he galnad
mr'!mln. One day e walked up to the foremsn anld
sand :

* | want to learn the teade.”

“You? Ha! ha! ha! \\'t.{'. Juek, youare not
big cnough to handle a cold-chiser”

% 1 ean whip any "prentico boy wn this shop " was
the earnest decluration,

** Just bear bim ! Why, any of the lot could turn
you wrong side out! When you get big enough to
‘whip the amallest oue you come to me lor ujuﬁ."

At noou that day Jack walked up to the biggest
appreutice boy 1n the skop aud said :

* Come out doors.”

“ What do you waut 1"

“ I'm goiug to lick yon."

* What for 1"

“ [iscause 1 want a chance to learn the trade.”

The two went out, and, in sight of twenty wit-
nesses, little Juck wou a victory., At lo'clock Lie
touched hin eap to the forewan i mand @

“1've licked your biggest "prontice, und want to
go to work 17 )

@ l'en minutes later ho had become o machinist’s
apprentice, and if you go in there to-day, you will
find him with greasy Lands, oily face and a head
full of business ideas, Juck carries the keys to the
drawers whero the steam ga safety valves and
other trimmings are kopt, and he knows the use of
every tool, the workings of every pieco of muchin-
ery, and there is a constant call for Juck lere and
Juck there. Heforo ho is twenty he will bo a lin
1sbed mochinist, and Lefore be is twenty-tive he
will be toreman of some great shop. Ho s quiet,
earvest, respociful and vhsorving, What he doea
i well done,  What he is told he never forgets,
And here in Detroit are hundred of boys who com-
lain that there is ne chanee for them, ¢ven when
acked by mooey and iufluence, They wait and
wait snd whine and compiaio, sodleave it for walls
like little Jack tocall up the game in their souls,
and walk bol into a great wanufscturing works

and say :
“1'm here—] want a job I

PRACTICAL COOKERY.

————
A SERIES OF KITCHEN LE330ONS WITIl DEMOXN-
STRATIONS BY MISS MARIA PARLOA.
1X.
BREAKFAST DISHES, BAVARIAN CREAM,
WINE JELLY, ETC.

“ These are my last public lessons in New-York
this season,” sand Miss Parloa at ber School of Cook-
ery last Monday, *'Ishall devote most of my time
Yor the present to my ecourses of lectures out of
town, but shall resome the giving of demonstration
Jeasona and private instructions bero in the fall.”
She anpeuneed that the moming's tople was
* Breakfast Dishes,” aud that salt fish sounfllé would
be prepared first, Eight good-sized potatoss had
previonsly been pared and then boiled for half an
lLiour. The water was carcfully poured off, and the
potatoes were mashed fine and mixea with a pint of
fine-chopped eooked salt fish, Three-fourths of a
capful of hetmilk, two generons tablespoonfuls
of buttér, aud small quantities of salt and pepper
wers addod, Two sgs ware beaten and stirrad in,
anil the mixtare was heaped upon thedishon whioch
it was to he served, and placed in the oven for ten
minutes, The whites of two more eges Were
heaten to o stiff froth, A quarter of & teaspoonful
of salt was added and then the yolks. This propar-
ation was spread tipon the dish of fish, which was
browned in the oven, apd rerved atonee.

A cupfal of hominy was washed 1 two waters
and stirred into a quart of beiling water. A tea-
apoonful of salt was added, and the dish was boiled
for nearly an honr. Miss Parloa mixed together a
pint of the warm hominy,. a pint of milk and a pint
of flour, and after beating two eges, she srirred
them into the barter, adding a little sait at the
time. Of this batter excellant griddle cakes were
made ; the ‘f”"'”“ Leing very lot to prevent the
eakes from hoing tongh.

For hominy nfting, a teacnnfal of boiling water
wasponred upon two tallespoonfals of fine nncooked
hurmm\', Atter fifteen wminutes’ simmering this
mixture was ndded to one consisting of a enpful and
“ half of boiling milk and a enpful of Indian meal,
The combined mixtures were allowad to coul, and
when they were eool there were added to them two
well-beaten ages, two tableapooninis of snzar and a
tenspoonful each of salt and haking-powider.
The batter was ponred into small paos that had
besn heated and buttered, Filteen minutes' baking
gavedolicions pnfline, j

The tirst step ip the making of corn muffing was
to mix togetlier in a sieve, and finally rub throngh
it, a teacupful of cornmeal, twice as much tlour, a
third of a cunfu! of sugar, a teasponnful of salt, and
three teaspoonfuls of baking-powider. lHaving put
two tablespoontuls of hutter into a enp, Miss Purlon
get the enp into s Yasin of hot water; and while
the hatter was mwelting, she beat three ecgs very
liwht and added to them a largs cupfal of milk, This
mixtnre she ponred upon the dry ingredients, heat-
ing well all the while, The melted butter was
added the migtnre was ponred into buttered
ng nnd haked twenty minntes, Miss FPar.
1 wifiins, hot said that
yellow would have given a5 good o result.

sevornl fine shees of holthat, abont an inch
thick, having leen seasonsd with salt and penper
anil allowed to lie in melted butter—covering both
siiles—for Lalf an honr, wero rolied in flonr, and
hrotled for twelve minutes over a clear fire  The
halitmt wna served on a hot dish with o bandsnme
garnish of parsley una slices of lemon. Miss Par-
los s thot phout thres tablespoonfils of melted
butter should Le allowed for each pound of the nn-
eooked fish,

Halibnt was also served with mattes d'hidtel lint-
ter, whieh was mada by heating fonr tublesponn-
fuls of hutter to n eream and graduatly beating into
it a tablespoonin! each of lemon juice and vinegar
a tenspoonfnl of chopped parsley, half @ teas
ful of salt an! s qoarter of o teaspooniul of pen

toth mdes of a heoler having boen huattered,
lices of halitnt, seasoned with ssle and pepper,
wars rooked over elear coald for twelve minntes,
roewiving n turning treguently, The fish wis piaced
upon & hot dish, und over it wos spread the malire
Whotel butter: a spoonful being used for each
pennd of fsh.

Liver v eooked in a vanety of waya. First,
alices weredipped 10 butrer and lightly in floar, and
broiled eight or tey minutes over a bright tire,

A ponnd of liver was cut into small thin pirces,
anil after four tehl anfuls of bntter hml Leon
Beated, the meat was cooked in it slowly for four
mingtes, Two tal weintfn's of tour, a teaspne.
ful of enrry powder, two slices of oulon, & ** | el
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sprciK
of eayenne and suall guantities of zslt and pepper
were added, sl wfter two minutes’ cooking a cup-
ful of stock was slowly The dish, after it
had once boiled up, wus aunouneed to be u curry of
liver.

For liver sauté, liver was cut into very thin slices,
and sessoned with salt and pepper. Two table-
spoonfuls of batrer and a large tablespoon ful of
flonr were heated together in a small frying-pan,
and the liver was laid i and browned on boik
siles. Two tablespoonfuls of water, one of wine,
anil o tablospoaniul of chopped parsley were added,
and afrer Miss Purloa Ilnrl‘ tasted of the dish, to as-
certpin if it were salt enougly, she botled it up ones,
and served at.

A pirt of potato balls were cut out of raw po-
tatoos with o vegetalle scoop, and hoiled gently
for twelve minntes, The water was dritined trom
them, and a cupful of botling milk substituted. A
teaspoonful of butter, o like quantivy of cnopped
pursioy and a scant teaspoonful of salt wars ndded,
and the dish was allowed to simmer eight min-
uies,

“ We will begin with wine jelly,” said Miss Par-
loa on Tuesdny afternoon, A box of gelatine bad
heen sosked two honrs in half a pint of cold water,
Upon it was poured a pint and a half of boiling
water, and a stirring followed until the gelatine
was dissolved. A pint of sugar, a pint of sherry aud
thie jutce of a lemon wers wdded, and part of the
jellv was strained  throuzh a napkin into o border
monld,  When it had beeome shightly bardensd—a
bed of 1oo being nsed to promote the hardening—a
row of frosh strawberries was laul uponit. A littie
more jelly was poured io, to hold the froit in place ;
snd when 1t biad become somewbat soibd the re-
waltnder of the jelly was added, and the mould put
into the ice olivst,

The making of a bird's-nest pudiding next ahsorhad
the attention of the audience, The jelly for it had
been prepared at thie samo time as the wine jelly, the
yrocesses boing simitar.  Half o package of spark-
ing gelatine hiad been sosked for two hours in balf
a capinl of eolil water, and npon it had been ponred
enough botling water 1o make, with the juive of six
ornnges, two captuls and a half of lguor.  Alter
this water and oravge juiee and o smull cupfal of
siigar  had  bren  added, the jeliy bad been
stirved well, and strained ioto a shallow dish
This was  where it was  found when
Miss Parloa suuonneed that a bird's-pest pud-
ding was 1 order, A plate of “ straws ™ was pro-
duced, and it was explained that they were ob-
tained in this way @ Peel was removed from hatf a
dozen oranges o quarters, and allowed to lis over
pight tn two quarts of water, The next worein
the poel was cut inte thin steips with scis-ors,
botled i treah water until tender, Tho strips were
drwined in o sieve, and simmered half un boar ina
sy rup made of holf a cupful of sngar and @ pint of |
water, They were then put into o bowl, auwd re-
watped there over pight, On the day of the lee-
tire  pint of sugar aod of water wore boiled to-
gether for twenty minntes, amd the syrup full
i thiredds lrowm & spoon with which s quantity was
dipped np. The orange-peel straws were boted
half an Loar in this syrap, and then removed and
dratned o steve, As they became dry they were
put wto u dish and placed n & warm oven.

Thus o large part of the work was done before
the lecture, but vach foished step was explained
with much care, Miss Parlon put into a double-
boter a pint of milk sud & llm‘lt of 0 box of gela-
tine that bad been soaking together for two hours,
and beated the mixiure withont allowing it 1
bail, She  puve 1t 4 slirring  frequently,
As soon as the gelatine had  been dissvlved
the wmixtare was removed from the fire, and to it
were added one and o Lalf tablespoon fuls of sugar,
a thind of a teaspooniul of orange Havor, amd & tiny
quantity of salt. This blanc-mange wos poured
into six egg sliells that had been emptied by llJN:ll('
g in one end o hiole about the size of & cent and
stirring o skewer wside. The shells were placea
upiigut in w pan of tine-powidered ica. The jelly
thist bhad been prepared was broken into pleces with
u fork und put mto a dat dish, The straws were
arranged i the form of nests on the jelly, the
shells were taken from the blane-mange, nnd the
eggs of hlanc-mange were placed in the nests,
~ Miss Parloa said at this point that when gelatine
is to be used i1t abou'd be sonked in cold water,
standing m a cold place, for two hours, for it will
then dissolve readily wnfluul boing brought to a
ligh temperatures, w hich is hkely to give a sirong
tuvor, The vessel m whion the gelatine is dissolved
sliould not be put divectly upon the rauge, bat into
anothor contuiuing ot water, and thas moay be put
upon the range,

For strawberey Bavarian cream there were nsed o
piut of eren, o quigt of straw berrios, balf a copful
of cold water, balf w cuptul of boiling water, &
large c}fpml of sugar and half a package of gelu-
tioe, The gelatine bad soaked two bours i Lhe
cold water, and tho berries aund sagar had been
mushed togothor and allowed to stand for an hour,
'l croam was now whipped to a froth, ‘The juice
from the berries wus sirmined, ns wach as possible
being pressed through; but care was taken that
noue of the seods went with it.  The hot water was
poured apon the gelatine, which, when it was dis-
solved, wis strained iuto the strawberry juies, ‘s he
busin (which wus tin) was set into & pan of e
water, and the mixture was beaten until o crewn
hasd formed,  When it was of about the consistoncy
of soft custard, the whipped cream was stirved intp]
ih; and atiera auud SHERING tho mixiure wis Ly

¢

Corn-starch cake was mude by beat
of butier to & orenm aod adding n g

season ber school had f
ladics present had attended nearly every lessou, and
X the feeling that they had 3
more than repaid for devoting so much time
}’l:x-u:htt w!tlm c&l&m nl:t. tixlrlt the anmm
Ing Teguiar an rs when the sc shoul
openea in the fall. Cy
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THE PRICES OF PROVISIONS.

—_——

VEGETABLES ABUNDANT—UNUSUALLY HIGH PRIORS
FOR POULTRY AND GAME—THE SUPPLY op
FISil.

Probably the most attractive feature of Washing.
ton Market at this season of the year s the boothy
of the vegetable venders, which are piled bigh just
now with fresh green things. The lucatiites
whenee these vegetables are procured have ex.
tended porthward from the tropical regions of
Florida and Bermuda to the temperate atmosphers
of Virginia, Murylaad and Delaware. A great
qaantity of vegetables is coming from the gardens
ahout Norfolk. Notwithstanding the abundance the
ratall dealers still charge curtomers nureasonable
and * fancy ” prices, A medium-sized bunch of as.
paragus costs GO cents, wquart of tomatoes 30
cents, thres cucumbers can be had for 25 ceuts,
and & quurtot string beansfor 25 ceats. Green
peus sell for 50 eents a peck, lettnes brings 10 cen
s head, six bunches of radishes are worth 25 una?,
pew potatoss 50 ceots u hall peck, uod Dermuda
ouions 15 conta a quart. Egg plants are 10 and 20
cents each, apd wutercress 1s 10 contss quart,
Last year's butter beans are 15 conts a quart, sweet
poutmt 75 cents a peck, and eranberries 20 centaa
quart,

surawberries are ulllni very high because of a
sudden msearcity. The ring 40 and 5 cents s
hox., in about six weeks the peach season will reg-
ularly upen with arrivals of that fruit from Florida,
hontls hothouss peachescan be bunghbt now for $1
each.

Thers has been aiso a sudden rise fo the price of

uitry, owing to the seant supply. Geese Lave
weonie practically extinet in the market. At this
time they are deciared ont of season from the fact
that their time is ull taken upon the farms in
pither laying, setting or heing plucked. Other vuri-
eties of fowls ure from 3 to 5 ceuts a pound dearer
than they were a month ago. Caponn are 40 ceuts

a pound, and pulleta the awe. A mouth ugo pul-

leis sold for 25 cents a pouad. Philsdelphia roast-

ing chickens sre 40 cents a pound—10 centaa
punnd higher than gney were a month ngo. Foila-
dnlphia broilers sell now for £3 a pair, or §1 more
than they bronght six weeks ago. And so on

throughont the entire list. Domestic ducks are 25

cents aud dowestic torkeys 28 and Hu centsa

ponad. Philadeiptia fuwis are 25 cents and
scalded fowls 22 cents a ponnd, _

White poultry bas gone np so high, wild fowis
huvs become both cheaper and higher. There
very little wariety an thia line, Lhowaver, as Ceess,
canvasback doeks, widgeons, black dneks an
mallards are ontof season. A mml:ariun of the
prices lust week of what remain with the prices a
wonth ago will prove interesting. English snipa
were selling then tor #4 adozen; now they bring
4 . Plovers were then $4 a dozen ; they can e
Lad now for #3 50, Brawdt docka sold then for ]
cents wach ; new they are 51 50, Teal ducks could
e bonght thirty duys age for 50 coots each, and
now they bring 51, Wysd docks have remuinad a6
50 centseach, whilo redheads have 'f"“ up from
70 coents esch to #1 25. and Lroadbills from 430
conts to 80 gents sach, Within the mouth Phila-
delphia sonsbs have enme in, They sell for #5 50 &
lozen. id pigrons were 1 50 u dozen one
month ago and now they are nllmg for 32 and
tame pigeons for $2 2510 Washinrgton {arket,

The snpplies of fish duriug the last week huve
teen large wnd the priees are consequently hilhl[r
satis/actory to everyody—the tishermen, the retuil-
ers and the cousumers, There Lsve been npusually
larze haglso! shad o the bay; thess fish are also
rmuning i the Connecticut River and are being
lLirviglt from there to this market, Rue sbad trom
that stream bring ¥1 50 each and the bucks’ b cants,
heing tie highest Erica paid, DBig buuls of doun:iers
in tho sbod nets have Lronght aown the price of
but useful fish to = ventaa pound,
aslmou can be purciased now for the
#10 each, while whitebait are sell-
sng for 60 cents a poand. This s the last month in
which the sucenlent oyster will figure in the list of
iahi fond, The demand for them is pot gredt af pres- -
wut, Dloepoints ore worth 1, Saddlerocks ¥4,
.\iltli youds 1 50, and Prince’s Days 1 50 a hugs
dred,

All the other kinds of fish are _abnndant and are

solliug at reasonable figures. White lalibut s

worth 22 cents, haddock 8 cents, sea bass I and

25 eents, sud warket cod 8 and 12 centsa pound,

Dressed eels tay ve bad for 18 conts, live lobsters

for 17 cents, frozen sulmon for 35 cents, bluckiisn

for 15 cents, wnl weakfish for 15 cents & pound,

Frosh muckerel bring {rom 10 to 20 cents, Spunish

mackeml 10 cents, pomjanos 75 cents, kingiish

and sheepsheads 25 cents, aud white perch 10 und15

conts 4 pound, Loug Island swelts are worth 15

cents, Nrim:il‘lm 21l gents, and herrings © cents i

qu;nd. The heautful speckled trout continne to

w imimoluted on the Jomestio altar by thousands,

the demaund keeping their prive slightly above the

reach of moderately Iwealthy housekeepers, They
briog $1 4 pound, Sonthern black buss are worlh

L orents, fregh-caui;i:l sulmon troit 15 cents, aud

suinll green pickerel 18 conis a ponud. Green Lur-

tle is 18 cents a ponnd and terrapin from $2 to 324

wilozen. Frogs' legs, which are wnch sought sfter

hy epleureans, are worth 75 ceutslpollnﬁ. Shad
roes are 25 cents 4 par, and hard crabs §3 50 a han-

dred, Shrump are 51 50 o gallon, crayfisn $2 50 8

bundred, and prawos £1 50 a gallon,

Au ugly biack African turile is smoeng the curi-
ostties of Folton Market. It is much smaller than
the regalar South Awsrican turties which are sold
in the warket, and it attructs Ta great deal of atten-
tivn frow visitors. .

There seews no immediate prospect of the prices
of bector mudon becomiog cheaper. The prices
qnoted last Sunday remained unebanged during
the week, Hindquarters of spring lamb way l»
purchased for %2, and the forequarters for ¥1 50
each.

Crewmery butter is worth 35 ceats o pound.
Eges are 23 ceuts a dozen,

MENU.
Potato Sonp.
Brolled 8had, Malrre d"Hotel Sanee.
Celeken Fritters,
b Roast of Beef. SBtuffed Potatoes. Spinach.
Squab, roasted. Jelly.
Lettuce Mavonnaise,
Cleese. Urackers,
Amber Pudding. mr;pflgl' Peachiea. Lady Cake.
r

this hﬂttltlﬁ’
Fresh-cauzlit
tritling sum of

Cucumbers.

Coflce.

— ——
HOUSEAOLD NOTES.
Porato Sour.—A quart of milk, six large pofie
Aoes, one stalk of celory, an onton and a tablespoons
ful of butter. Put wilk to boil with emou and
celery. Paure potatoes and veil thiuty miontes
Turn oft tue water and mash fine and [ight. Ad
the botling milk and the butter, and pepper and
salt to taste, Itnh through a strainer, and serve
immadiately, A eunpful of whipped eream, added
when in the tureen s a great improveient, Ths
sonp must not be allowed to stand, even if kept hot.
Served us soon as ready, it is excellent,

STUFFED POTATOLS,—After the potatoes are wail®
wasbed, bake them uutil soft, Cut a plecs from
the top of each potato, and sccop out the soft pulp
with n spoon, taking care not to break the sking
Mash the pulp well through a eviander, season with
salt, and mash with 1t plenty of batter, Heturn
the mixture to the cases sod brown the tips witha
salamander or red-hot shovel.

CuicKEX Frirrers,—Cut cold roasted or bobled
-chicken in smnll piecos, and place in an earthen
dish. Season well with salt, pepperand the juice of
a tresh lomon,  Let the ment stand one bour; then
muke a fritter batter, aud stir the preces into it
Lrup, by the spooniul, inte boiling fat, avd fry il
a bight brown, Dram sud serve immediately, Any
Lkiud of cold meat, 1f tender, can be used in this way.

RoasTED Ovstemrs 0N Toast.—Eichteen largs
ovsters, or tlhiriy small ones, one teis ronful
flour, ono tablesgoonful of butter, salt, pepper
thres slices of toast. Have the toast buttered, ah
on o hot dish, Put the butter inasmall sauces
pan, aud when hot add the dry flour. Stir nnhl
smooth, but not brown; then a d the cresm, &
Jet it boil up once. Put the oysters (m their own
liguor) into o hot oven for thres minutes; then
thom to the cream, Season, and ponr over the
toast, Garnish the dish with thin slices of lemon,
aud serve very hot, 1t 15 uiea for lunch or fed.

AMBER PUDDING.—One dozen large tart apples,
one cupful of sugar, the juice and rind of 1w0
lemons, six exgs, four tablespoonfuls of buiter
enough putf or chopped paste to liue a three-pin
puddiog dish. Pare and quarter the apples, are
the thia riad from the lemon, being careful not t
eut into the white part. Put the Lutter, apple #
lemon-rind and juice in a stow-pan wuﬁ half &

cupful of water; cover tightly and shnmer taree
quarters of an hour, rub thruu{hasieu, add the
sugar, and set away to cool. Line tho dish with

puste. Beat the yolks of the eggs, and stir into
cooled mixture. - Turn this iuto the lived di
Bakeslowly tor balf an hour. Beat the whites
the qﬁloa still froth, and gradually beat into
them three tablespoonfuls n’r powdered sugalb
Cover the pudding with this; return to the oveln
and cook twelve minutes with the door open. -
either biot or cold,

_ ENGLISH CARROT PUDDING.—One pound of gra

Into woulds aud set away to harden,
DL o’s Palt
of tlous, four eggs well beatengtl cul:lP‘ltf

arrots, three-tourths of a pound of chop .
alf-pound sach dmm n:unn. ’:llll st
apooufuho!mﬂs I of touf
and » to sl taste, s}
I!ll'r oven and serv
with w ¢

N




